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Full Report (All Nutrients) 14003, Alcoholic beverage, beer, regular, all 2

Report Date: July 05, 2017 01:05 EDT

Nutrient values and weights are for edible portion.

Food Group : Beverages

Carbohydrate Factor: 4.12 Fat Factor: 8.37 Protein Factor:3.87 Nitrogen to Protein Conversion Factor:6.25
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Potassium, K 2 mg 27 3 2.282 8 96
Sodium, Na? mg 4 3 0.546 1 14
Zinc, Zn2 mg 0.01 3 0.001 0.00 0.04
Copper, Cu 2 mg 0.005 3 0.001 0.001 0.018
Manganese, Mn 2 mg 0.008 3 0.001 0.002 0.028
Selenium, Se? Hg 0.6 3 0.044 0.2 21
Fluoride, F 2 Hg 4.2 102 2.544 131 157.4
Vitamins

Vitamin C, total ascorbic acid 2 mg 0.0 1 = 0.0 0.0
Thiamin 2 mg 0.005 3 0.000 0.001 0.018
Riboflavin 2 mg 0.025 3 0.001 0.007 0.089
Niacin 2 mg 0.513 3 0.021 0.152 1.826
Pantothenic acid 2 mg 0.041 3 0.011 0.012 0.146
Vitamin B-6 2 mg 0.046 3 0.004 0.014 0.164
Folate, total 2 Hg 6 3 0.706 2 21
Folic acid Mg 0 -- -- 0 0
Folate, food Mg 6 3 0.706 2 21
Folate, DFE Hg 6 - - 2 21
Choline, total mg 10.1 -- -- 3.0 36.0
Vitamin B-12 Hg 0.02 33 0.001 0.01 0.07
Vitamin B-12, added Mg 0.00 -- -- 0.00 0.00
Vitamin A, RAE Mg 0 -- -- 0 0
Retinol Mg 0 -- -- 0 0
Carotene, beta Mg 0 -- -- 0 0
Carotene, alpha Mg 0 -- -- 0 0
Cryptoxanthin, beta Mg 0 -- -- 0 0
Vitamin A, U U 0 -- -- 0 0
Lycopene Hg 0 -- -- 0 0
Lutein + zeaxanthin Mg 0 -- -- 0 0
Vitamin E (alpha-tocopherol) 3 mg 0.00 5 0.000 0.00 0.00
Vitamin E, added mg 0.00 -- -- 0.00 0.00
Tocopherol, beta3 mg 0.00 5 0.000 0.00 0.00

Tocopherol, gamma 3 mg 0.00 5 0.000 0.00 0.00
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Tocopherol, delta3
Vitamin D (D2 + D3)
Vitamin D
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Lipids
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Leucine 2 g 0.000 - - 0.000 0.000
Lysine2 g 0.000 = = 0.000 0.000
Methionine 2 g 0.000 - - 0.000 0.000
Cystine 2 g 0.000 = = 0.000 0.000
Phenylalanine 2 g 0.000 - - 0.000 0.000
Tyrosine 2 g 0.000 = = 0.000 0.000
Valine? g 0.000 - - 0.000 0.000
Arginine 2 g 0.000 - - 0.000 0.000
Histidine 2 g 0.000 - - 0.000 0.000
Alanine 2 g 0.012 = = 0.004 0.043
Aspartic acid 2 g 0.016 - - 0.005 0.057
Glutamic acid 2 g 0.047 = = 0.014 0.167
Glycine2 g 0.013 - - 0.004 0.046
Proline 2 g 0.035 = = 0.010 0.125
Serine 2 g 0.000 - - 0.000 0.000
Other
Alcohol, ethyl 1 g 3.9 588 0.032 1.2 13.9
Caffeine mg 0 -- -- 0 0
Theobromine mg 0 -- -- 0 0
Flavonoids
Flavan-3-ols
(+)-Catechin 2 1011 1213 mg 0.4 15 0.06 0.1 14
(-)-Epigallocatechin 2 11 mg 0.0 4 0 0.0 0.0
(-)-Epicatechin 210111213 mg 0.1 14 0.02 0.0 0.3
(-)-Epicatechin 3-gallate ® 1 mg 0.0 4 0 0.0 0.0
(-)-Epigallocatechin 3-gallate 9 1 mg 0.0 4 0 0.0 0.0
(+)-Gallocatechin 9 11 mg 0.1 4 0.03 0.0 0.3
Flavanones
Hesperetin mg 0.0 1 -- 0.0 0.0
Naringenin mg 0.0 1 -- 0.0 0.0
Flavones

Apigenin 14 mg 0.0 1 - 0.0 0.0
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Luteolin 14 mg 0.0 1 - 0.0 0.0
Flavonols
Kaempferol 14 mg 0.8 2 = 0.2 2.9
Myricetin 14 mg 0.0 2 - 0.0 0.1
Quercetin 101314 mg 0.0 11 0.01 0.0 0.1
Isoflavones
Daidzein 1° mg 0.00 1 = 0.00 0.00
Genistein 15 mg 0.00 1 - 0.00 0.00
Total isoflavones 1 mg 0.00 1 - 0.00 0.00
Proanthocyanidin
Proanthocyanidin dimers 45678 mg 0.8 8 0.42 0.2 2.9
Proanthocyanidin trimers 4568 mg 0.2 7 0.07 0.0 0.6
Proanthocyanidin 4-6mers > mg 0.3 3 0.1 0.1 1.2
Proanthocyanidin 7-10mers 5 6 mg 0.0 3 0 0.0 0.0
Proanthocyanidin polymers (>10mers) 2 6 mg 0.0 3 0 0.0 0.0
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Footnotes

2 Proximates include ales, lagers, porters, premium beers and stouts. Other nutrients based on lager samples.
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